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either at the manufacturing or consumer level appeared to be the most
important considerations in selection of a sampling plan." The report of
the Committee on Salmonella with reference to classification of food
products according to risk is concerned with whether the manufacturing
process does not include a controlled step that would destroy salmonellae.
In this regard, the hazard relates to the manufacturing process, not to what
occurs in the hands of the consumer. The report did recognize: "Ob-
viously, the food or ingredient that will ultimately be used under conditions
resulting in Salmonella destruction is far less hazardous than one that will
be consumed without decontamination and quantitative guidelines take
this into account. This does not ignore the danger of bringing the con-
taminated food into the kitchen or processing area but does recognize that
the level of risk entailed is influenced by the ultimate usage." These
considerations result, for example, in placing sensitive products, such as
frozen dinners in Category III, even though such products contain
(1) sensitive ingredients, (2) no final kill step at the manufacturing level,
and (3) the potential of Salmonella growth if mishandled.

4. If "the history of food" is to be equated to whether it contains a
"sensitive ingredient,'' then this characteristic of the product is not' 'more
important in a decision on whether to sample rather than how many sample
units to take," according to the recommendations of the Committee on
Salmonella. It is, indeed, one of four factors that are considered in clas-
sification of a food into one of the five hazard categories. The others are
the population at risk, whether the food is subject to a "pasteurizing"
step at the manufacturing level, and whether Salmonella growth may occur
in the product if it is mishandled. The present FDA scheme eliminates
the "history of the food" as a determinant of the sampling plan when,
indeed, the Committee on Salmonella gave equal weight to this and two
other factors (kill step and potential of growth) in establishing its classi-
fication scheme.

This subcommittee supports the recommendations of the NRC Com-
mittee on Salmonella with respect to the classification of foods into five
categories and the establishment of sampling plans, the stringency of which
is related to the degree of hazard. It feels that the present FDA catego-
rization of foods, and the sampling plans tied to these, ignore the rec-
ommendations of the NRC Committee on Salmonella and substitute these
with a less effective system.

The recommendations of the NRC Committee on Salmonella not only
were endorsed by the Interagency-Industry Committee on Salmonella Con-
trol in Foods and by the 1976 edition of the BAM but in addition by the
International Commission on Microbiological Specifications for Foods
(ICMSF, 1974).